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SKRIPSI PENGARUH SUHU DAN … BIBI WAHYU C M 
ABSTRACT 
EFFECT OF TEMPERATURE AND TIME OF 
EXTRACTION ON CAFFEINE RESIDUE IN GREEN 
TEA 
Bibi Wahyu Citra Mayasari 
This study aims to determine the temperature and time of extraction 
that produce the lowest caffeine concentration in green tea residue. In this 
study, green tea sample was extracted with constant stirring at 500C, 750C 
and 900C, respectively. Extraction time procedure at temperature of 900C 
were execute in 3, 6, and 9 minutes, respectively. Determination of caffeine 
content in sample using High Perfomance Liquid Chromatography with c-
18 µbondapak 10 µm, 3.9x300 mm  as a column, methanol : water : acetic 
acid 2% (45 : 50 : 5) as mobile phase, 0.5 mL/minutes as a flowrate. 
Caffeine content was measured at wavelength of 273 nm. The result of 
method validation was obtained. Selectivity of caffeine with the nearest 
peak was Rs of 1.327 and similarity index of 0.9981. Linearity was 0.9998 
and Vxo 1.64 %. Accuracy as a percent of recovery was 98.05%, precision 
with value RSD of 2.24%, limit of detection and limit of quantitation 0.33 
ppm and 1.01 ppm, respectively. Green tea sample has 5.22% of water 
content. The results of this study, the temperature and time of extraction 
statistically affect the caffeine residues sample. The lowest caffeine residue 
obtained after extraction at 900C for 9 minutes. Caffeine residue after 
extraction at 900C for 9 minute was 0.048% wet weight. 
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